
Sample Hors d’Oeuvres Menu

Savory

Artisanal Cheeses & Vegetable Crudites with Boursin Dip & Sea Salt Crostini

Glazed Shrimp & Fresh Waterchestnut wrapped in Smoked Bacon

Ginger-BBQ Turkey Meatballs Served on Homemade Black Pepper “Dollar Rolls”

Butternut Squash Ravioli with Warm Sage-Brown Butter Sauce

Medjool Dates stuffed with Local Goat Cheese & Marcona Almonds

Petite Corn Blinis with Smoked Salmon, Cucumber & Crème Fraiche

Crisp Parmesan “Cups” with Whipped Goat Cheese & Tomato Jam

Chicken-Shiitake Mushroom Shu Mai Dumplings with Asian Dipping Sauce

Tamarind-Lemongrass Beef Satay wrapped in Little Gem Lettuce Cups

Seared Beef Tenderloin Tips with Maytag Blue Cheese-Scallion Fondue

Sweet

Dark Chocolate “Puddle” Brownies with Dulce de Leche Caramel

Meyer Lemon Bars with Cranberry Compote & Vanilla Bean Cream

Chocolate Dipped Strawberries & Chocolate Truffles
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